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Planning pre-schoolers' 
meals is part of the 
nutritionist's work. 
by Sylvia Noid, H.Jl. 4 
Menus For Young Appetites 
N ursery school provides a laboratory for nu-
trition students as well as Child Development 
majors. As part of child and family nutntwn 
courses, students serve lunches to the pre-
schoolers. 
Dr. Marion Moore, supervisor of the nursery 
school lunch program, said one of its objectives 
is to provide a noon meal of high quality for 
this age group. Other goals are to offer the 
children a learning experience in food habits 
and to provide experience for Food and Nutri-
tion and Child Development students in the 
guidance of children. 
Mary Korslund, nursery school nutritionist, 
plans all menus but is assisted in food prepa-
ration and serving by a full-time cook and the 
child and family nutrition students. Meals are 
planned to meet one-third of the daily food re-
quirement and include meat, potatoes, vege-
table, raw fruit or vegetable, milk, bread and 
dessert. New foods are introduced to get the 
children's reactions as well as to give variety 
and interest to the meals. Children's likes and 
dislikes are also considered in the planning. 
Miss Korslund said the most disliked foods are 
cooked vegetables and mixtures of foods, such 
as a combination of fresh fruits or complex cas-
seroles. These dislikes are observed but not 
completely avoided. They may be repeated but 
not so often as to be aggravating. Simple cas-
seroles containing tuna and noodles seem to be 
a favorite , however. Miss Korslund added that 
children like nearly all individually served 
fruits, jello with one fruit, ice cream and crisp 
foods. 
She also stated that it is a policy of the school 
to avoid serving cake, pie and other heavy 
sweets. It is felt that a well balanced, simple 
meal should be stressed and that the children 
should learn to eat natural sweets found in 
fruits and vegetables. 
Since children of the pre-school age group do 
not have adequate control over silverware . 
many finger foods are served. Meat is cut into 
small pieces and bread is spread for them before 
it is served. Serving portions are adjusted to 
meet typical appetites with the average serving 
being two tablespoons each of main dish and 
vegetable, one-fourth cup dessert and eight 
ounces of milk. Seconds of all foods are avail-
able. A mid-morning snack of four ounces of 
milk or a high vitamin C fruit juice is also 
considered in the balancing of the menu. 
A copy of the week's menu is sent to the 
parents of all nursery school children. The 
amount of food eaten by each child is recorded 
by an instructor during the meal, and this 
record is available to the interested parent. 
Students in the human growth and develop-
ment nutrition course discuss the results of 
these records, and each student prepares a study 
of a particular child's fulfillment of the recom-
mended allowances. This gives the students ex-
perience in calculating nutrients and also helps 
determine if the menus actually meet the 
children's needs. 
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